Mechanism of Beef Shelf Life Extension by Sorbate 1.
In both beef extract medium and on the surface of rib-eye steaks, potassium sorbate inhibited growth of psychrotrophic beef-spoilage bacteria by prolonging the lag phase of growth without affecting rate of growth. As a result, steak retail shelf life was extended by 2 days following a 10% potassium sorbate dip.